The Effect of Colour on the Perception of Taste, Quality and

Preference of Fruit Flavoured Drinks by Elegbeleye, A. et al.
pdfcrowd.comopen in browser PRO version Are you a developer? Try out the HTML to PDF API
PROMOTING ACCESS TO AFRICAN RESEARCH Quick site search...
AJOL  JOURNALS  ADVANCED SEARCH  FAQ'S  REGISTER
Username
Password
 Remember me
Log In  or Register
Find Journals  on AJOL
HOW TO USE AJOL...
for Researchers
for Librarians
for Authors
OTHER RESOURCES...
for Researchers
for Journals
Home > Vol 19, No 2 (2011) > 
 Open Access   Subscription Access
The effect of colour on the perception of taste, quality and
preference of fruit flavoured drinks
RJE Ndom, AO Elegbeleye, AO Ademoroti
Abstract
The effect of colour conditioning on taste, quality and liking perception of fruit flavoured drinks was
investigated in this study using a Between-Subjects Experimental Design. This study utilized twenty
four (24) psychology students of Covenant University as participants. The colour of the fruit drink
served as the independent variable while dependent variables such as taste, quality and liking
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served as the independent variable while dependent variables such as taste, quality and liking
perception were measured.
Six research hypotheses were stated and tested. The results indicated that there was no significant
difference in the association of colour with taste based on gender (t =. 29, p>0.05). Colour was
observed to have a significant effect on taste and quality perception (t=2.10, p<0.05) and (t=3.0,
p<0.05) respectively. Relationships between colour and the
three dependent variables were observed. There was a negative but not significant relationship
between colour and taste perception as well as colour and liking perception, while a positive but not
significant relationship was observed between colour and quality perception. A significant positive
relationship between quality and liking perception was observed (r=.63,
p<0.01). From the findings, it was concluded that colour has an effect on taste and quality
perceptions although the result seemed inconclusive concerning the effect of colour on how much
participants liked the
drink. It is therefore recommended that food designers put into  consideration the colour of food
products as it would have an effect on consumers. decision making and buying behaviour.
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